APPETIZER #a%:

Egg Hull 3.15
E_rjab Rangoon 5.95
FEIE?i Shrimp 11.95
‘l..ﬂ;_’_ngcl]l.f_af Ei ‘G_IT{_rnhﬂ in Sauce 6.50
£Ju {l:n::E}EIE |r? S}; uce 6.50
E-;.E;E-y;lgéj;edded Taro w. Honey 71.25
i ke, - 3

NOODLE #r4&

Beef Chow Fun 10.95
2 ¥ 2k o

Seafﬂnd £haw Fun or Chow Mein 11.95
A S 5T 8k, o

Black Bean & Pepper Beef Chow Fun

or Chow Mein 11.55
ki 2R S 1 B

5|ngapure Rice Ncmdle 11.55

Shredded Meat Rice Noodle 10.95
— .1. ; ,-' x"a..

Soy Sau::e Chow Mein 8.95
3k i 2 B 4

Beef Ehﬂw Mem 10.95

A JL]

ﬁ?ﬁfﬂ{}d Ehffkm BB{} Pr::lrk Vegetable)

Part frled Nnudle | 11.95

J "J_..'I

fﬁmfbﬂd Chfrkﬁ} BH{J Pﬂrk Le’egembfe Beef)

CHICKEN 3

Mongolian Chicken € 13.95
General Tso's Chicken € 13.95
b i

Sweet & Sour Chicken w. Fresh Fruit  13.95
R A A

Orange Chicken 13.95
Bk A #

Black Bean Sauce & Pepper Chicken € 13.95
gk e S 9

Crispy Chicken 13.95
Kung Pao Chicken € 13.95
% R

Sizzling Chicken 13.95
ol o i p

Black Pepper & Asparagus w. Chicken €13.95
F B A #ag

SOUP 7

Sweet Corn W. Chicken Soup 3.95

Lr| ,-,-{1..

Bamhnu Fungus w. Vegetable Tofu Soup 3.55
T 3 S R

Hot & Sﬂur Sﬂup 3.95
’h. h' ,r'
Egg Dmp Soup 3.55

3'-" Fj

Bamboo Fungus w. Dry Scallop Seafood Soup 4.95
TEZAE Y
Shrimp w. Tomato Tofu Soup 4.95

& A I R

FRIED RICE *#r
Soy Sauce Fried Rice 10.95

g% iy Tl g
Choice of:

Chicken | Beef | Shrimp
Lfegemb.fe | Ccrmbmmmn |5mfmd

I I | £ ._' | 1'“ | [ | -__-".'I

Drued Scailnp & Egg White Fried Rice 10.95

j‘r l?’ |'.r- &y b fi

Hot & Sour Fried Rice 10.95
At bk i

Tﬂmatu Fried Rice 11.95
A o T 4

Choice of:

Shrunp | Bm:::rn & Minced Beef

Yang Chﬂw FI’IEd Rice 11.95
1 K B
Eel Fried Rice 11.95
Ak

{indicates hot &

PORK # R

Baked Spare Rib w. Garlic

a5 o 40 4K

Spare Rib w. Osmanthus Vinegar
HIC A8

Baked Pork Chop

16 4\

Sweet & Sour Pork Chop
AL

Curry Pork Chop €

ke i N

Stir-fried Spare Rib w. Pineapple
F ik ARy

Twice Cooked Pork €

| vk ©7 48 )

Sweet & Sour Pork w. Fresh Fruit
Uk e 30

Coconut Curry Pork Chop

) it I




BEEF 41
Beef A 14.95

Cooking Style:

Stir-fried w. Scallion & Garlic | Mongolian
Kung Pao* | Broccoli | Tomato & Pepper
King Mushroom | Hot & Spicy

Beef Tenderloin 24 15.25
Cooking Style:

Teriyaki | Black Pepper w. Mushroom

Snr fnwiﬂs;;lﬁrm,rus W, XCJ Sﬂur:a:*

BeefShnrt Hlb ’H a’rr”‘- 15.95

Cooking Style:
Satay | Wasabi | Teriyaki | Curry
Black Pepper w. Mushroom

Steak 44 16.95

Cooking Style:
Ginger & Scallion | Asparagus w. XO Sauce
Black Pepper w. Mushroom

Fatty Beef e F 14.95

Cooking Style:
Soy Sauce | Wasabi | Satay w. Mushroom

VEGETABLE #%i3%
Yu Choy % 11./5

Cooking Style: Sauteed w. Garlic | Oyster Sauce

Leﬁuce *tfé 11.75

Cooking Style:
Sauteed w. Garlic | Oyster Sauce
Sf?redd ed Pepp.f'r W, EEtm Curd Sauce

Peapnd Tlps g 13.95

Cooking Style:
Sauteed w. Garlic | Japanese Tofu | Bamboo Fungus
Broth Base | Dry Scallop w. Mushroom

Ehi'neselﬂruc'cu.li f’rrail | | 11?5

Cooking Style:

Sfrureed w. Gnmer Dre;smg | Oyster Sauce | Garlic
Sauteed Bm[{{lll w. Garlic 11.75
3T 20 b O 1 e

Napa w. Garlic 11.75
T REEK

On Choy il 3 12.95
Cooking Style:

Sauteed w. Garlic | Shredded Pepper w. Bean Curd Sauce

Stri'ng Bean w. Mustard Green 115
R -
Mushroom & Mustard Green

w. Tofu Casserole 12.55
T(4HalE

Crispy Fried Tofu 12.55
— 2Bk AK B F

Stir-fried Mustard Green w. Lili & Wood Ear12.55
ALEFYER
Sauteed Bean Curd Skin

& Broccoli w. Shallots 12.55
fr o G0 R ¥ 4 S B

DAILY SPECIAL 4 8 IR%

Guangzhou Style
Roasted Chicken
IR

Brarsed Plge::m 16.95

-' T- ':|" |Il:i_ _'.'l:,‘_ 'l'._.. IJ

Tt

Braised Plgenn w. Four Cup Sauce 16.95

vg it ik L4k

Gmger&ScaI[mn[hmken half14.95 whole 27.95
% YT

Salt Baked [hu:ken half14.95 whole27.95
B3 k) - 0 S
(age Free Chicken
w. Shallots

.*.: T ,';_.'r .;ﬂ -'E} {r-: _}J:r i_-...--.
Soy Sauce Chicken  haff14.95 whole27.95
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LIVE SEAFOOD 4 %k i% #f

(BF B PR ALt 5 ) Limited quantity everyday
Lobster it 4% 36
Cooking Style:

Salty Egg Yolk | Curry | Causeway Bay Style

Red Wine & er.ﬂ Pt prE'f | Broth Base | Hc:rt & Sp:cjp
3 | mn0E | M STHEHIE | 3B | B

half14.95 whole 27 .95

half14.95 whole 27.95

Dungeness i: i 36

Cooking Style:

Singapore Style Stir-fried w. Pepper | Curry

Red Wine & Black Pepper | Baked | Hot & Spicy
Luuse Lwr} Er:ry 51}. JIL | mnw E{}ﬂ h::fk

L 5 f If‘r-'f g | =

Oyster 5/ea
Cooking Style:

Steamed w. Garlic & Vermicelli

Steamed w. Black Bean Sauce

Steamed w. Ginger Dressing

Sru:nned W. Chfh Pppp.f?r]ﬂreﬂmed W. EU chr_e




SEAFOOD &#f

Salt & Pepper Jumbo Shrimp € 15.75 Shrimp w. Salty Eqq Yolk 15.95

Hu B k3 £ it A=

Soy Sauce Jumbo Shrimp 15.75 Stir-fried Shrimp & Scallop w. X0 Sauce €16.95

i id € R XO ## T

Salty Egqg Yolk w. Jumbo Shrimp 15.75 Clam in Black Bean Sauce w. Pepper  15.95

& RH % H e 3

Steamed Shrimp w. Garlic 15.75 Hong Kong Style Clam 15.95

% 2l O i JR I8 T 3L

Causeway Bay Style Jumbo Shrimp  15.75 Hot & Spicy Clam € 15.95

i JH, 3 K9 kA

Baked Jumbo Shrimp w. Garlic 15.95 Satay Clam 15.95

&35 e K o o R )

Hot & Spicy Jumbo Shrimp € 15.75 Causeway Bay Style Squid 15.25

ERLF N i 8,3 & 4,

Baked Jumbo Shrimp Squid in Black Bean Sauce w. Pepper € 15.25

w. Spicy Chicken Paste € 15.75 g% e &% 8,

RS R Salt & Pepper Fish Fillet € 15.25

Salt & Pepper Shrimp ¢ 15.65 Ha B @, Ap

hix B 452 4= Fish Fillet w. Yellow Chive 15.25

Sweet & Sour Shrimp 15.65 4k 3¢ @4

¥ B 4 = Teriyaki Fish Fillet 15.25

Ginger & Scallion Shrimp 15.65 e it @ A

1 4= Steamed Fish Fillet w. Chili Pepper ¢ 15.25
* W2k B A

WESOUFESTIDIHBE « ooz - B3P st

Chinese Yam w. Mustard Green Casserole 12.95
Sauteed String Bean w. Pork Floss
AR EE

Preserved Meat

w. King Mushroom (asserole

AR ok e 35 4%

Stir-fried Preserved Meat

& Dry Shrimp w. Chive

R o 352 $E 1) 4B 3K

Dry Pot Cauliflower w. Meat Paste
SF R ER0

Healthy Veggie

(19 3 3

Minced Beef & Wild Rice

Lettuce Wrap w. X0 Sauce €
XOFE4FmHFREEKE
Steamed Scallop & Japanese Tofu
w. Cordycep’s Flower €

XO #kEIL BT ARET LB

12.95

12.95

12.95

12.95

11.95

14.95

16.95

Crabmeat & Egg White w. Asparaqus  15.95
BN EaINES

Clam w. Baby Shrimp & Napa 15.95
R RZ G K

Stir-fried Broccoli w. Preserved Meat  12.95
L

Sauteed Arctic C(lam w. Macadamiasaut 15.95
BRI kA A

Seafood Lettuce Wrap w. X0 Sauce € 15.95
XOBEHLRE

Stir-fried Shrimp w. Chinese Yam  15.95
il B AR A=

Curry Shrimp w. Clam € 15.95
wiw v 35 G R

Salt & Pepper Smelt € 15.95
Ft % O 4T

Homemade BBQ Pork 12.95
R BE S

BBQ Pork w. Oyster Casserole 16.95
KB A R

Ox Tail w. Lemongrass 14.95

EFEEE



Hin i = [T SmEAE | BT
Seeamed Spare Eibs " Egg Lentard Bun - | EB0 Pork Bun { | Geeen Lhive Dumpling

sSRaE el Bl zme 1 [ BRETEN
Exked Creamy Egg Yollk Bum | | Bgq Lty L | Rt Pork Pastry l | Dt Hribed Shrimp Rl ] Bacom Cheese Polato Rodl

SAp
e

Ramse mml BlLI:%ayu | RIENE T R Bl iaia
Crabmeat Wirap w Seaweed | | Desesp Fried Taro Puff L Lt Frved Sesame Ball | Dt Frised Minced Pork Dumplisng ] Black Pepper Short Kibn

. N o) ) . s
i R [ | : ' Bl BoliEEd
Stuffed Bean (wd Skin | Fan-fried Shredded Taro Lake L ' Fan-Fried Tumip Cake 1 Pan-Fried Corn Cake

\ ‘ A D b

bbbt e VIl B B O/ si65 OPE s455 @K $495 @IFKE $6.95
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